THE COMMONWEALTH OF MASSACHUSETTS 


lassachusetts Department of Public Health 

ivision of Food and Drugs 

DOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781)545-8725 Fax (781) 545-8866 


^ame 


du^imn 


\ddress 


m 








feiephone 


Owner 




'-Woo A 


»erson in Charge (PIC) ^Oi,h(aA ^ 


nspector 


a 





Date 





R! 
Level 


HACCP Y/N 


Time 

In: 

Out: 


Type of Qperationfs) 

Food Service 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 

Bed & Breakfast 


□ 

□ 

□ 

□ 

□ 


Permit No. 


Type of Inspection 

^Routine 
O Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation ■ 

□ Suspect Illness 

n General Complaint 

□ HACCP 

□ Other_ 


ach violation checked requires an explarfetiqn on the narrative page(s) and a citation of specific provision(s) violated. 

Non-comptfance with: 

/iolations Related to Foodborne Illness Interventions and Risk Factors Anti-Chokmg 590.009(E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (F) □ 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) □ 

H 12. Prevention of Contamination from Hands 
13. Handwash Facilities 


•OOP PROTECTION MANAGEMENT ^ 

□ 1. PIC Assigned / Knowledgeable / Duties 




I] 2. Reporting of Diseases by Food Employee and PIC 
□ 3. Personnel with Infections Restricted/Excluded 


PROTECTION FROM CHEMICALS ; 

—. . I ' .i rtu: 






rOODFROMAPP 



SOURCE; 




□ Food an^Wat^from Approved Source 

m 5. Receiving/Condition 'jxO’l^ 

□ 6. Tags/Records/Accuracy of Ingredient Statements 
7. Conformance with Approved Procedures^HACCP Plans 



□ 14. Approved Food or Color Additives 
n 15, Toxic Chemicals 


TIME/TEMPERATURE CONTROLS (Potentially Heucardous Foods) 




»flQTECT10N:-FROMi CONTAMINATI0 Na-4; . 

U 8. Separation/ Segregation/ Protection 
~3 9. Food Contact Surfaces Cleaning and Sanitizing 
□ 10. Proper Adequate Handwashing 
Z] 11. Good Hygienic Practices 


□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

19. Hot and Cold Holding 




□ 20, Time As a Public Health Control 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE PQPUUTIONSIHSP) 
□ 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY ' 


□ 22. Posting of Consumer Advisories 


iolations Related to Good Retail Practices (Slue Items) 
ritical (C) violations marked must be corrected 
imediately or within 10 days as determined by the Board 
r Health. Non-critical (N) violations must be corrected 
imediately or within 90 days as determined by the Board 


P Health, 


-C\\ 

JLL 





23. Management and Personnel 

(FC-2)(590.003) 



24. Food and Food Protection 

[FC-3){590.004) 



25. Equipment and Utensils 

{FC-4)(590.005) 



26. Water, Plumbing and Waste 

CFC-5)(590.006) 



27. Physical Facility 

(FC-6)(590.007) 



28. Poisonous or Toxic Materials 

(FC-7)(590.008) 



29. Special Requirements 

(590.009) 



30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code, This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 






THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781) 545-8725 Fax (781) 545-8866 


Name 



Telephone 


Owner 


-)i; / 




HACCP VyN 


Person in Charge (PIC) 


Inspector 


^ ^Cefn'MT/Z 



Time 

In; 

Out: 


Type of Operation(s) 
IgLEood Service 

□ Retail 

□ ResicJentiai Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 
§Sioutine 
D Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 
D other 


Each violation checkecTTequires ai^ e^lanation on the narrative page(5) and a citation of specific provision{s) violated. 

with'. 

Violations Related to Foodborne Illness Interventions and Risk Factors Anti-Choking 590.009 (e) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (F) □ 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) □ 

□ 12. Prevention of Contamination from Hands 
n 13. Handwash Facilities 


FOOD PROTECTION MANAGEMENT 


□ 1. PIC Assigned / knowledgeable / Duties 
EMPLOYEE HEALTH . .. ..... 


□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 




PROTECTION FROM CHEMICALS; 


FOOD FROM APPJ 


SOURCE 


□ 

□ 

□ 

□ 


4. Food ai 

5. ReceivN 


fat^rom Approved Source 
idition 

6. Tags/Records/Accuracy of Ingredient Statements 

7, Conformance with Approved Procedures/HACCP Plans 
P^lOTECTION FROM CONTAMINATlOlil m ; . , - 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 

^ n g fH 

Violations Related to Good Retail Practices (Blue Items) 
Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 




□ 14. Approved Food or Color Additives 

□ 15, Toxic Chemicals 

TlME/TEMPERAtURE CONTROLS (Potentially Hazardous Foods) 


□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 
19. Hot and Cold Holding 



n 20. Time As a Public Health Control 


requirements for highly SUSCEPTIBLE POPULATtONS (HSH 
D 21 . Food and Food Preparation for HSP 


i consumeradvisory 



■e-. 

'■N': 


















23. Management and Personnel (fc-2)(590.003] 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (fc-6)(590.007) 

28. Poisonous or Toxic Materials (fc-7)(590.oo8) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


D 22 . Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to (he Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


Inspector’s Signature: --——' 

Print: ^ 

PIC’s Signature: 

_ - ^ - ~i - 

Prmt: ' 


lJ 


Page o f/ Pages 


FORM 7MA 






















THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781) 545-8725 Fax (781) 545-8866 



Each violation checked requires an explariatiorf on the narrative page(s) and a citation of specific provision(s) violated 

Non-compUsnce with' 

Violations Related to Foodbome Illness Interventions and Risk Factors Anti-Choking 590 .oo9(E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (F) □ 

action as determined by the Board of Health. Awareness 590.009 (g) □ 


r FOOD PROTECTION MANAGEMENT , : 

□ 1. PIC Assigned / Knowledgeable / Duties 


EMPLOYEEH 


2. Reporting of Diseases by Food Employee and PIC 
□ 3. Personnel with Infections Restricted/Excluded 


FOOD FROM AP. 


4. Food Watei^m Approved Source 
n 5. Receivihg/Condilion 

□ 6. Tags/Records/AccuracyoflngredientStatements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTVy^ - „ ^ 

□ S.Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue Items] 
Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

_23. Management and Personnel (FC-2)(590.003) 

_24. Food and Food Protection (fc-3)(590.oo4) 

_25. Equipment and Utensils (fc-4)(590.005) 

26- Water, Plumbing and Waste (fc-5)(59O.0O6) 

_27. Physical Facility (fc-6)(590.oo7) 

_28. Poisonous or Toxic Materials (fc-7)(690.008) 

_29. Special Requirements (590.009) 

30. Other 


Inspector’s Signature: 


PIC’s Signature; 


□ 12. Prevention of Contamination from Hands 
n 13. Handwash Facilities 


- 1 ,... i 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 


TIMEnrEMPERAtURE CONTROLS (Potentla 

□ 16. Cooking Temperatures 

□ 19. Hot and Coid Holding 

□ 20. Time As a Public Health Control 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY , . h 

□ 22. Postfng of Consumer Advisories ^ 


Number of Violated Provisions Related 
To Foodbome Illnesses Interventions yO 

and Risk Factors (Red Items 1-22): ^^ 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CM R 
590,000/federal Food Code. This report, when signed belov 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation o' 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION : 

J 



FORM734A 


















THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781) 545-8725 Fax (781) 545-8866 


Name 


Dat^ 


Address 


Ri4k 


Telephone 




Owner 


HACCP 

Y/N 

Person in Charge (PIC) ^ ^ ^ 

Time 


Inspector 

j .MarOn^i 

Out; 



Type of Operation(s) 

ood Service 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 

Bed & Breakfast 


Permit No. 


Type of Inspection 

-^Routine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

n other_ 


Each violation checked requires an expianafi.c 


the narrative page(s) and a citation of specific provision(s) violated. 

Non-compliance with: 


Violations Related to Foodborne Illness Interventions and Risk Factors 

Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 


Q 1. PIC Assigned / Knowledgeable / Duties 


EMPLOYEE HEALTH 


Anti-Choking 590.009 (E) □ 

Tobacco 590.009 (F) □ 

Allergen Awareness 590.009 (G) □ 

□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 


□ 2. Reporting of Diseases by Food Employee and PIC 
n 3. Personnel with Infections Restricted/Excluded 


PROTECTION FROM CHEMICALS 


lK 


FOOD FROM appro; 


□ 

□ 

□ 

□ 


>ROJ,g^ 

^at^ 


SOURCE 


□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 


Food and/WaterJrom Approved Source 

Receiving/Condition 

Tags/Records/Accuracy of Ingredient Statements 
Conformance with Approved Procedures/HACCP Plans 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 


U 


PROTECTION FROM CONTAMINATION 


H- 


□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
n 11. Good Hygienic Practices 

Violations Related to Good Retail Pr^tices (Blue Items) 

Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


G 16. Cooking Temperatures 
n 17. Reheating 
n 18. Cooling 
□ 19. Hot and Cold Holding 
n 20. Time As a Public Health Control 




REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

Q 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY 



C 

N 


















23. Management and Personnel {FC-2)(590.003) 

24. Food and Food Protection (fc-3)(59O.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (fc-6)(590.007) 

28. Poisonous or Toxic Materials (fc-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 


G 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federai Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


Inspector’s Signature: 


Print: J_ 

Page [ of / Pages 

PIC’s Signature: ^/ 




FORM 734A 







THE COMMONWEALTH OF MASSACHUSETTS 


lassachusetts Department of Public Health 

ivision of Food and Drugs 

OOD ESTABLISHMENT INSPECTION REPORT 


Town of Scjtuate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781) 545-8725 Fax (781) 545-8866 


Jame 


Address 




"I'd- /4inr\ l/m^/ 


Telephone 


5'(VC'-B'7 


Owner 


( OlP 


Person in Charge (PIC) 


nspector 


.] AA^'i 


rpk-i 

anafiph 



'hlh 


i?sk 

Level 


HACCP Y/N 


Time 

In: 

Out: 


Type of Operatlonfs) 

Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
Q Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

iJ0 Routine 

□ Re-inspection 
Previous Inspection 
Date: 

O Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


ach violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Won-comp//a/7ce with*. 

/iolations Related to Foodborne Illness Interventions and Risk Factors Anti-Choking 590 .oo9(E) □ 

/iolations marked may pose an imminent health hazard and require immediate corrective Tobacco 590,009 (F) □ 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) □ 


"OOP PROTECTION MANAGEMENT vii. vv i v-v 

3 1 ■ PIC Assigned / Knowledgeable / Duties 


:Mr 

•LOYEE.H 












□ 12. Prevention of Contamination from Hands 
Q 13. Handwash Facilities 


□ 2. Reporting of Diseases by Food Employee and PIC 
3 3. Personnel with Infections Restricted/Excluded 


'OOP FROMAPPi 



SOURCE 


3 4. Food an 


iaterfrom Approved Source 

□ 5. Receiving/Condition iTCt 
ZI 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 


PROTECTiONTROM CHEMICALS. v • ■, 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TlME/TEMPEi;^TURE CO^NTROLS {PotontlttHy Hezardpus Foods) , 


□ 16. Cooking Temperatures 

□ 17. Reheating 


PROTECTION FROM CONTAMINATION 

Zl 8. Separation/ Segregation/ Protection 


□ 18. Cooling^/ 
■ ; ^ □ 19. I^arw Cold He 




Holding 


□ 20. Time As a Public Health Control 


3 9. Food Contact Surfaces Cleaning and Sanitizing 
□ 10. Proper Adequate Handwashing 
Zl 11. Good Hygienic Practices 


I REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS WSP) . I 

□ 21. Food and Food Preparation for HSP 


I ^NSUMER^ADVISORY--'' ■ .. . ' a 

□ 22 Posting of Consumer Advisories 


iolations Related to Good Retail Practices (Blue items) 

ritical (C) violations marked must be corrected 
imediately or within 10 days as determined by the Board 
f Health. Non-critical (N) violations must be corrected 
imediately or within 90 days as determined by the Board 
f Health. 


C'.i 

■ Nf ■ 





23, Management and Personnel 

(FC-2)(590.003) 



24. Food and Food Protection 

CFC-3)(590.004) 



25. Equipment and Utensils 

(FC-4)(590.005) 



26. Water, Plumbing and Waste 

(FC-5){590.006) 



27. Physical Facility 

(FC-6)(690.007) 



28. Poisonous or Toxic Materials 

(FC-7){590.008) 



29. Special Requirements 

(590.009) 



1 30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations, if aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTiON; 



XAvtrpkc^ _ 


Inspector’s Signature: 
PIC’s Signature: 



Print: 

Print; 


“_t 


i Page_^of_[.Pages 




THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 
Scituate, Massachusetts 02066 


Tel. (781) 545-8725 Fax (781) 545-8866 



WMm 

Type of Ooerationfs) 

(]3>J=ood Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

O Caterer 

□ Bed & Breakfast 

Permit No, 

Tvpe of Inspection 
(Q^outine 
0‘Re-inspection 
Previous Inspection 

Date; 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 
n other 





HACCP Y/N 


Time 

In; 

Out; 

inspector 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) violated. 


Non-compliance with". 

Violations Related to Foodborne Illness Interventions and Risk Factors Anti-Choking 590 . 009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (F) □ 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) □ 


rFOOD PROTECTION MANAGEMENT 


□ 1. PIC Assigned / Knowledgeable / Duties 


EMPLOYIEE HEALTH 


□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD PROM APPROVED SOURCE / ^ - 


PROJECTION FROM CONTAMINATION 



□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 


PROTECTION FROM CHEMICALS 


□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 9. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 




□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 


TiME/TEMPERATURE CONTROLS (Potentially Hazardous Poods) 

Q 16 Cooking Temperatures " 


□ 17. Reheating 

□ 18. Cooling 
n 19- Hot and Cold Holding 


□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


n 20, Time As a Public Health Control 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATtONS (HSP) 

□ 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY 


D 22. Posting of Consumer Advisories 






Violations Related to Good Retail Practices (Blue Items) 

Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 



• N 


















23. 

24. 

25. 

26. 

27, 

28. 

29. 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water. Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590.003) 

(FC-3)(590.004) 

(FC-4)(590.005) 

(FC-5)(590,006) 

(FC-6)(590.007) 

{FC-7)(590,008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



r 


Inspector’s Signature: ' 


Page / Pages 

PIC’s Signature: a(M' Vjit. 












Form 734 B 























THE COMMONWEALTH OF MASSACHUSETTS 






lassachusetts Department of Public Health 

ivision of Food and Drugs 

DOD ESTABLISHMENT INSPECTION REPORT 


Town of Sci'tuate / Board of Health 

60C Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781) 545-8725 Fax (781) 545-8866 


>ianie 

\ 

/ 

>0 . 


Tvpe of Operationfs) 

Tvoe of Insoection 

FT 



SI Food Service 

/Q^outine 
TG^e-inspection 
Previous Inspection 

\ddress 



Risk ^ ^ 

Level 


G Retail 

G Residential Kitchen 

Telephone 

' 


G Mobile 

G Temporary 

G Caterer 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

Owner 



\iShu^ 

HACCP Y/N 


^erson in Charge (PIC) 

J 


Time 

In' 


G Bed & Breakfast 

nspector 


SJ 


Out: 

Permit No. 

□ Other 

V 


L 




ach violation checked requires Explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Non~compliancQ with’* 

/iolations Related to Foodborne Illness Interventions and Risk Factors Anti-Choking 590.009 (E) □ 

/iolations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (F) □ 

action as determined by the Board of Health. □ 


•OOD PROTECTION MANAGEMENT 




□ 1. PIC Assigned/Knowledgeable/Duties 


EMPLOYEE HEALTH 






□ 12. Prevention of Contamination from Hands 
D 13. Handwash Facilities 


□ 2, Reporting of Diseases by Food Employee and PIC 
Zi 3. Personnel with Infections Restricted/Excluded 


PROTECTION FROM CHEMICALS v 


G 14. Approved Food or Color Additives 
□ 15. Toxic Chemicals 


=000 FROM APPI 


SOURCE 




G 4. Food 3 ^ Wate fJ^m Approved Source 

□ 5. Receiving/Condition Hot- 

□ 6, Tags/Records/Accuracy of ingredient Statements 

G 7. Conformance with Approved Procedures/HACCP Plans 


jTIME/rEMPERATURE CONTROLS (Potentially Hazardous Foods). 


PROTECTION FROM CONTAMINATION 




G 8. Separation/ Segregation/ Protection 
G 9- Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
G 11. Good Hygienic Practices 

iolations Related to Good Retail Practices (Blue Items) 
ritical (C) violations marked must be corrected 
imediately or within 10 days as determined by the Board 
f Health. Non-critical (N) violations must be corrected 
imediately or within 90 days as determined by the Board 
f Health. 


(G 16 Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 
19* Hot and Cold Holding 




□ 20. Time As a Public Health Control 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY 






G 22 . Posting of Consumer Advisories 


(3 


c 

■isr.,' 


















23. Management and Personnel (fc-2)(59o.oo3) 

24. Food and Food Protection (FC-3)(690.004) 

25. Equipment and Utensils (FC>4)(590.005) 

26. Water, Plumbing and Waste (fc-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials [fc-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 
600 Chief Justice Cushing Highway 
Scituate, Massachusetts 02066 
Tel. (781) 545-8725 Fax (781) 545-8866 




Tyoe of Ooerationfs) 
fSj^ood Service 
'□Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

n Bed & Breakfast 

Permit No. 

Type of Insoection 
^ Routine 


Risk 

Level 

‘□TRe-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ Genera! Complaint 

□ HACCP 

□ Other 

Telephone ^ _ <4^/^ 

Owner 'i&Wn' 

HACCP Y/N 


Time 

In: 

Out: 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Non-compffance with'. 

Violations Related to Foodborne Illness Interventions and Risk Factors Anti-Choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (f) □ 

action as determined by the Board of Health, Awareness 590.009 (G) □ 


1 FOOD PROTECTION MANAGEMENT .1 

□ 1. PIC Assigned / Knowledgeable / Duties 


■employee;Health^ 


□ 2. Reporting of Diseases by Food Employee and PIC 


□ 3. Personnel with infections Restricted/Excluded 

_^ 

1 FOOD FROM APPR^>^ SOURCE T—— 

l/I 


□ 13. Handwash Facilities 


Q 5. ReceivingTCondition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 


PROTECTION FROM CONTAMINATION 


□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


PROTECTION FROM CHEMICALS 




□ 14. Approved Food or Color Additives 
n 15. Toxic Chemicals 


TIMErrEMPERATURE CONTROLS (Potentially Hazardbus Foods) 


rTIME/T 


Cooking Temperatures 

□ 17. Reheating 

□ 19/fi^'aMj Cold Holding 

n 20. Time As a Public Health Control 



I , REQUIREMENTS FQRtilGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation forlnsp 


CONSUMER ADVISORY 

□ 227 Posting of Consumer Advisories 




Violations Related to Good Retail Practices (Blue Items) 

Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-criticai (N) violations must be corrected 


immediately or within 90 days as determined by the Board 


of Health. 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


C 

'■Nr: 


















(FC-2)(590.003) 

(FC-3)(590.004) 

(FC-4)(590.005) 

(FC-5)(590.006) 

CFC-6)(590,007] 

(FC-7)(590.008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 







Page_( of ^ Pages 





FORM r34A 


































the commonwealth of MASSACHUSETTS 


lassachusetts Department of Public Health 

ivision of Food and Drugs 

DOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781) 645-8725 Fax (781) 545-8866 


Date/ 

9/Sj 


Rl^k 


Level 


HACCP 

Y/N 


7*^ 4 ,! Date/ / Type of Operationisl Type or inspection 

^ qJ<//^ '^Food^ice a^outine 

^ -7— X ^ / -TT-R(/k' ^ □ Retail nTie-inspection 

xoaress (oO 4-fUJlf _ Level □ Residential Kitchen Previous Inspection 

telephone ’ D Mobile ^te: 

_7 ^-□ Temporary □ Pre-operation 

Dwner h HACCP Y/N q Caterer □ Suspect Illness 

-—TT- y -- □ Bed & Breakfast □ General Complaint 

’erson in Charge (PIC) r l! □ HACCP 

V / J/ldhnln h ' out: ° . 

ach violation checked requires an explatiati6n i/n the narrative page(s) and a citation of specific provision(s) violated. 

Non-Qompliance withl 

nr^i^*irs.nc PAiotAri trt PAnHhomp Illness Interventions and Risk Factors Anti-Choking 590.009 (E) □ 


Type of Operation(s) 
'&Food Service 

□ Retail 

□ Residential Kitchen 
O Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

QJoutine 
OTie-inspection 
Previous Inspection 
Date: 

Q Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


/iolations Related to Foodbome Illness Interventions and Risk Factors n 

/iolations marked may pose an imminent health hazard and require immediate corrective Jnergen Awaren^s XI (G) □ 
action as determined by the Board of Health. 


=OOD PROTECTION MANAGEMENT 

Hi. PIC Assigned / Knowledgeable / Duties 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 


I] 2. Reporting Of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

□ 4. Food a^d Watei^m Approved Source^ 

□ 5. Receiving/Condition j-kOj 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
I] 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMEJTEM^^ERATMRE COffTROLS (Fo^nflally Hiwardou Fopds) y 

□ 16. Cooking Temperatures 

G 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREME^S FOR HIGHLYSUSCEPTIBl£ POPULATIOMSfH^^ 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY - tL 

□ 22. Posting of Consumer Advisories 


iolations Related to Good Retail Practices (Blue Items; 
ritical (C) violations marked must be corrected 
imediately or within 10 days as determined by the Board 
f Health. Non-critical (N) violations must be corrected 
imediately or within 90 days as determined by the Board 



23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection {FC-3)(590.o04) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Pfumbing and Waste {FC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.oo8) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Factors {Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DATE OF RE-INSPECTION; 









THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 
600 Chief Justice Cushing Highway 
Scituate, Massachusetts 02066 
Tel. (781) 545-8725 Fax (781) 545-8866 


Telephone 

Owner 


HACCP Y/N 


Name ^ , i / ] C } , i / /; Type of Operation(s) Type of Inspection 

_ / _ 2 In ^Food Service .Qj^outine 

Address LK/ O T '^4i'wVj RisR □ Retail O Re-inspection 

_ L, J l/ _ Level D Residential Kitchen Previous Inspection 

Telephone □ Mobile Date; 

^ —I — ^ \ ^ - ..A^^; r~ v/ 7. .i ~ □ Temporary □Pre-operation 

HACCP Y/N p Caterer □ Suspect Illness 

Person in Charge (PIC) ~ B P^JJ dC^ ^ ^ H HACCP 

Inspector ^ Out: _ Permit No. _ □ Other_ 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

Non-compliance with'. 

Violations Related to Foodborne Illness Interventions and Risk Factors Anti-choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (f) □ 

action as determined by the Board of Health. Awareness 590.009 (G) □ 


Q^Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

PiR outine 
O Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Tobacco 590.009 (F) □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT _ , 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH Z 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPRgyetH SOURCE L 

□ 4. Food an^iWaterTrom Approved Source 

□ 5. ReceivingTCondition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous"Foods) 

□ 16. Cooking Temperatures 
Q 17. Reheating 


□ 18. Cooling ^ 

□ 19^^^) an(VCold Holding 

□ 20. Time As a Public Health Control 




REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS [HSP] 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue Items] 

Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (fc-2)(590.003) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility {FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7){590.008) 

29. Special Requirements (590.009) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector’s Signore: 
PIC’s Signaluw: k 




Print: ^ 

/\ U /] 

f>ku 


32 



ige_|_ o f / 


FORM 734A 




































THE COMMONWEALTH OF MASSACHUSETTS 



lassachusetts Department of Public Health 

Ivision of Food and Drugs 

OOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. (781) 545-8725 Fax (781) 545-8866 




Type of Ooerationls) 

Tvoe of Insnection 

jp^Food Sen/ice 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

Q Caterer 

n Bed & Breakfast 

Permit No. 

ind a citation of soecific 

cg^outine 

Qr e-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

.ddrass -rT/^n 

Risk 

Level 

Telephone ^ 

Dwner 

I 1 .. ^ ,j 

HACCP Y/N 
___1 

Person In Charge (PIC) !} 

Time 

In; 

Out: 

aH\/0 nanpfst ? 

nspector nJ 

j provis!on{s) violated 


/iolations Related to Foodborne Illness Interventions and Risk Factory 
/iolations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Anti-Choking 590.009 (E) □ 

Tobacco 590.009 (F) □ 

Allergen Awareness 590.009 (G) [J 


=OOD PROTECTION MANAGEMENT kfriL 

J 1. PIC Assigned/ Knowledgeable / Duties 


EMPLOYEE HEALTH 






□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 


PROTECTION FROM CHEMICALS 




=OOD FROM APP 



SOURCE 




□ 4. Food ar ^ Wa fep^rom Approved Source . 

^ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 


□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMEfTEMPERATURE CONTROLS (PotoPflaHy Haa^rdbUB 


PROTECTION FROM CONTAMINATION 


□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
3] 11. Good Hygienic Practices 

iolations Related to Good Retail Practices (Bl ue Items) 
ritical (C) violations marked must be corrected 
imediately or within 10 days as determined by the Board 
f Health. Non-critical (N) violations must be corrected 
-imediately or within 90 days as determined by the Board 
f Health. 


□ 16. Cooking Temperatures ^ -- 

□ 17. Reheating 

□ 18. CogJing 

□ Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSPI 

□ 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY a: i 

□ 22. Posting of Consumer Advisories 



c 

N-. 


















23. Management and Personnel (fc-2){590.O03) 

24. Food and Food Protection (FC-3]{590.004) 

25. Equipment and Utensils (fc-4)(59O.0O5) 

26. Water, Plumbing and Waste cfc-5K590.006) 

27. Physical Facility (fC“6)(590.007) 

28. Poisonous or Toxic Materials (fc-7](590.008) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



.J JA 


Inspector's Signal 


PIC’s Signatu 






Print! 


Print: 




1 Page. 




Pages 





THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Town of Scituate / Board of Health 

600 Chief Justice Cushing Highway 

Scituate, Massachusetts 02066 

Tel. {781) 545-8725 Fax (781) 545-8866 




Address 


Telephone 




Person in Charge (PIC) i 



HACCP YfN 


Time 

Inspector I Out:_ 


Each violation checked requires an explanation on the narrative page(s) 



Tvoe of Inspection 

@ Food Service 

□ Retail 

Q Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

^Routine 

D Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 
n other 


and a citation of specific provision(s) violated 


Violations Related to Foodborne Illness Interventions and Risk Factors 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Anti-Chok ing 

Tobacco 


590.009 (E) rr 
590.009 (F) □ 


I FOOD PROTECTION MANAGEMENT _ -- 

□ 1. PIC Assigned / Knowledgeable / Duties 


EMPLOYEE HEALTH'.' 


□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

I FOOD FROM APPRQlffiD SOURCE ' ' r 


□ 4. Food and^a^from Approved SourceL 

□ 5. ReceivingTCondition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Confornnance with Approved Procedures/HACCP Plans 

I'PROTECTION FROM'CONTAMINATION : ^ ^^ 

□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing ^ 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practic^ ^ ^ 

Violations Related to Good Retail Practices (Blue Items) 

Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

_23. Management and Personnel (FC-2)(590.003) 

_24. Food and Food Protection {FC-3)(590.004) 

_25. Equipment and Utensils (fc-4)(590.oos) 

26. Water, Plumbing and Waste (FC-5)(590.ooe) 

_27. Physical Facility (FC-6)(590.007) 

_28. Poisonous or Toxic Materials (FC-7)(590 .oo8) 

_29. Special Requirements (590.009) 

_30. Other , 


f ^ / Allergen Awareness 590.009 (G) H 

^ijorr vO!2e.^ — ry2 

12. Prevention of Contamination from Hands 

13. Handwash Facilities 


PROTECTION FROM CHEMICALS 

I_: _-:-—-1-^-:-^-- 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 


TIME/TEMPEFMTURE CONTROLS (Potentialiy Hazardous Foods) . i 

□ 16. Cooking Temperatures 

□ 17. Reheating ^ t _ _ 

□ 18. Cooling 

^ □ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

I REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUlATIONS fHS^^ 

□ 21. Food and Food Preparation for HSP 

f CONSUMER ADVISORY . -r' 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 















